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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Sweets  for  the  Holidays.11  Featuring  a  recipe  for  Candied  or  Jellied 
Fruit  Peel  —  not  in  the  Radio  Qookbqok.  Recipe  from  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture.  Mimeographed  copies  of  this  recipe  are  avail- 
able for  distribution. 


— 00O00 — 

I  pondered  long  and  earnestly  about  what  to  give  you  today.     I  didn't 
want  to  discuss  candy,  because  there's  a  candy  program  next  week.  Besides, 
there  are  several  good  candy  recipes  in  the  Radio  Cookbook. 

But  there  is  one  delicious  recipe,  which  did  not  get  into  the  Radio  Cook- 
book.    That  is  the  recipe  for  Candied  or  Jellied  Grapef ruit ,  Orange,  or  Lemon 
Peel.    Perhaps  you  have  eaten  this  delectable  confection  at  afternoon  teas,  and 
wondered  how  it  was  made.     This  morning  I  am  going  to  give  you  directions  for 
making  Jellied  Fruit  Peel,  which  will  keep  for  2  or  3  weeks. 

While  you  sharpen  your  pencils.,  and  get  your  Radio  Notebooks,  I'll  answer 
one  question.     We'll  spend  the  rest  of  the  time  on  the  recipe. 

Here's  the  question:     "Please  suggest  some  appropriate  curtain  materials, 
for  a  nursery. " 

Answer:     There  are  any  number  of  materials,  which  make  charming  nursery 
curtains.    English  prints,  gay  checked  gingham,  Japanese  crepe  in  pretty  colors — 
all  these  are  suitable  for  the  nursery.     If  you  have  the  time,  you  might  make 
curtains  of  unbleached  muslin,  and  decorate  them  with  applique  designs.  A 
favorite  story  book  will  suggest  ideas  for  applique. 

Remember,  however,  in  curtaining  the  nursery,  that  children  need  plenty 
of  sunlight  and  air.     Sturdy,  simple,  curtains  are  best,  with  what  color  there 
is,  rather  pure  in  value.     Dainty,  pastel  colors  do. not  appeal  to  a  small 'child, 
and  it  is  a  mistake  to  decorate  his  room  in  them.     If  possible,  glass  curtains 
—  that  is,  those  which  hang  next  to  the  window  pane,  —  should  be  omitted,  but 
because  of  the  child's  daytime  naps,  a  screen,  or  some  opaque  window  covering, 
is  necessary.     The  windows  in  one  nursery  I  know  of  have  side  curtains  with  a 
lining.     When  Junior  takes  his  nap,  the  side  curtains  are  drawn  together. 
Shades  of  chintz,  or  Holland  shades  with  pretty  designs,  may  also  be  used  to 
shut  out  the  light. 

This  question  reminded  me  of  a  letter  which  came  in  recently  from  Des 
Moines,  Iowa.      Let  me  read,  you  part  of  the  letter:     "Dear  Aunt  Sammy:     I  want 
to  tell  you  how  I  am  doing  over  an  attic  for  a  study,  for  my.  son.    As  it  happens, 
his  college  colors  are  orange  and  black,  so  we  are  fixing  curtains  of  orange 
and  black  check.    Big  pillows,  and  the  cover  for  his  bed,  are  also  of  orange 
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and  "black  checked  gingham.     We  will  use  wicker  porch  furniture  —  an  ivory 
wicker  table,  and  a  davenport  porch-swing  —  using  checked  gingham  for  cush- 
ions.    It  is  cheery  looking,  and  a  nice  place  to  entertain  his  boy  friends.  My 
son  says  it  is  'keen'." 

That's  all  of  her  letter.     Uo  wonder  her  son  is  pleased.    He  has  an  at- 
tractive room,  all  to  himself,  where  he  can  entertain  the  "fellows,"  when  they 
drop  in  to  see  him.     I  have  an  idea  the  boy's  mother  got  a  great  deal  of  enjoy- 
ment out  of  "doing  over"  the  attic.     I'm  glad  she  wrote  to  me  about  it.     I  wish 
more  of  you  would  tell  me  how  you  make  home .attract ive  for  your  boys  and  girls. 

My  particular  problem  right  now  is  keeping  a  high  school  boy  interested 
in  his  home.    Friday  night  Fred  called  on  me  for  help. 

"Aunt  Sammy,"  he  announced,   "three  of  the  kids  are  coming  over  tonight, 
to  study  with  me.     Could  you  suggest  something  for  us  to  do,  when  we're  through 
studying? " 

"You  might  make  candy,"  I  offered. 

"Why  not  something  like  doughnuts?"  said  Fred.     "Couldn't  you  show  us 
how  to  make  doughnuts?" 

The  boys  completed  their  studying,   in  record  time,  donned  kitchen  aprons, 
and  took  possession  of  the  kitchen.     They  divided  the  work.     Fred  gathered  togeth- 
er the  ingredients,  John  made  the  dough,  under  my  supervision,  Sid  cut  out  the 
doughnuts,  and  Mac  did  the  frying. 

My  recipe  makes  40  doughnuts.     You'd  be  surprised  how  very  few  of  the  40 
were  left,  when  the  boys  said  goodbye.    Unless  you  have  growing  boys  in  your 
family,  you'd  also  be  surprised  at  the  amount  of  flour  they  managed  to  scatter 
around. 

"Let's  make  doughnuts  again,"  said  Fred,  as  he  helped  me  straighten  the 
kitchen,     "The  boys  would  lots  rather  do  something  like  this,  than  just  sit 
around. " 

Really,  I  did  not  intend  to  spend  so  much  time  talking  about  my  own  family. 
We're  ready  now,  for  the  recipe.  • 

Jellied  Peel  may  be  made  from  grapefruit,  oranges,  or  lemons.    Each  will, 
of  course,  have  its  characteristic  flavor.     Grapefruit  will  yield  the  largest, 
and  best-looking,  pieces.     If  you  plan  to  make  a  few  gift  boxes,  of  jellied  peel, 
for  Christmas,  choose  grapefruit  with  thick,  smooth,  unblemished  skins.     It  is 
a  good  idea,  too,  to  keep  a  small  supply  of  any  kind  of  jellied  peel  on  hand, 
to  use  in" cakes,  as  you  would  citron. 

The  directions  I  am  giving  you  apply  to  making  all  kinds  of  jellied  peel. 
If  you  use  grapefruit,  choose  fruit  which  has  light-colored  skins,  since  russet 
skins  impart  a  dingy  shade.     Orange  skins  may  be  bright  or  pale  in  color,  but 
should  not  be  russet,  or  spotted.     Strip  the  peel  from  the  fruit  carefully,  so 
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that  you  get  all  the  white  part  possible.     Do  not  pare  off  the  outer  skin. 
Cut  the  peel  into  strips,  from  l/l  to  1^2  inch  wide:*    Pulp  and  juice  can  "be 
used  in  making  fruit  salad,  or  fruit  cup, 

■Veigh  the  peel  accurately,  and  use  the  exact  proportion  of  sugar,  for 
the  weight  of  fresh  peel.     Ten  ounces  of  fresh  peel,  will"  make  almost  double,  that 
weight  of  .jellied  peel. 

1  have  eaten  jeeliod  grapefruit  peel  made  "by  this  recipe,     If  directions 
are  followed  accurately,  you  will  get  a  product  that  you  can  well  be  proud  of. 
It  is  jellied  inside,  not  crystallized  throughout,  and  therefore  not  hard  and 
crusty.     The  rind  is  tender,  and  the  flavor  is  mild,  due  to  repealed  parboiling, 
and  the  use  of  just  the  right  proportion  of  sugar.     Choose  good  fruit,  and  the 
jellied  peel  will  be  clear  and  bright  in  color. 

Now  take  your  pencils,  for  the  •  directions .  The  name  of  this  recipe  is 
Jellied  Grapefruit,  Orange,  or  Lemon  Peel,  -  Five  ingredients,  for  the  Jellied 
Peel: 

10  ounces  of  peel 

2  cups,  or  14  ounces,  of  granulated  sugar,  for  sirup 
1  cup  of  granulated  sugar,  for  rolling  the  strips.  . 

1-1/3  cups  water  for  sirup,  or  enough  to  cover  the  peel,  and 
\  teaspoon  salt. 

Pive  ingredients;  check  them,  please:  (Repeat) 
(Read  slowly) 

After  you  have  weighed  the  peel,  parboil  it,  3  times.     Use  2  quarts  of 
cold  v;ater,  and  boil  it  in  a  partly  covered  pan,  for  one-half  hour,  each  time. 
Discard  the  water  after  each  cooking.     The  strips  should  then  be  tender.  Handle 
them  gently,  to  prevent  breaking. 

Place  the  v/ater,  sa.lt,  and  the  2  cups  of  sugar  for  the  sirup,  in  a  sauce- 
pan, about  8  inches  in  diameter.     Stir  until  the  sugar  is  dissolved.     Then  add 
the  strips  of  peel,  arranging  them  carefully,   so  that  they  lie  parallel  to 
each  other,  to  prevent  their  being  broken,  when  turned.     Cook  rapidly,  from 
30  to  §0  minutes.     Then  reduce  the  heat,  and  continue  to  boil  gently,  for  about 
30  minutes  longer,  or  until  the  sirup  is  all  absorbed.    Be  very  careful  at  this 
point,  that  the  sirup  does  not  scorch.     The  strips  of  peel  must  be  lifted,  or 
turned  frequently,  with  a  fork,  so  that  all  are  equally  penetrated  by  the  sirup. 

Place  the  strips,  skin  down,  on  waxed  paper.     When  cool,  roll  in  granu- 
lated sugar  until  there  is  a  coating  of  distinct  crystals,  not  a  heavy  crust. 
Let  the  jellied  peel  dry  out  for  a  few  hours,  or  overnight.     Then  vrap  in  waxed 
paper,  and  store  in  tightly  cov-red  tin  or  glass  containers.    3e  sure  tc  select 
tin  boxes  that  can  be  closed  tightly-.    If  left  in  -paper  boxes,  or  exposed  to 
the  air,  the  peel  tends  to  become  r.ard  and  crusty,   in  winter,  and  sticky,  in 
summer.     If  properly  stored,  in  a  moderately  cool  place,   it  should  keep  in 
good  condition  for  2  or  3  v.reeks.     The  peel  should  be  jellied  throughout,  and 
translucent,  not  shrunken,  or  gummy. 
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fhen  larger  quantities  of  fruit  peel  are  jellied  at  one  time,  use  only 
enough  water  in  parboiling  the  peel  to  cover  it  well,  and  in  making  the  sirup, 
choose  a  saucepan  of  somewhat  larger  diameter.     For  example,  in  doubling  the 
recipe,  have  a  saucepan  10  inches  in  diameter,  and  use  4  cups  of  sugar,  but  oni 
1-1/2  to  2-  cups  of  water,  to  make  the  boiling-down'  process  less  tedious. 

I  hope  I  have  made  these  directions  clear  *     If  you  failed  to  hear  any 
of  it,  write  to  me,  and  I'll  send  you  a  copy  of  the  recipe. 


